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"Blessing from YAKUSHIMA" ELLRYOEa—L, Hia—FoV 2 )—L, Lx)—ERH—
E:_ /4 % 7)) ,ﬁ- ¥ j;;h}_g D ‘5& 2 Yakushima vegetable terrine, three flavor puree (green peas, cachew nuts and sherry vineger)
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Yakushima fish and seafood bouillabaisse in sankara-style, garlic toast
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ETHEBIL, Y-EARCERRGSEIATED) 2T, Pan fried and shell ginger flavored Yakushima fish, seasonal vegetables
2 Tax and service charge are included.
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¢SSS W47 YN HI¥ Yakushima fish stuffed cabbage, Dugléré sauce, sliced potato confit, Shiitake mushuroom and bamboo shoot
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Steamed Yakushima mackerel freak salad, fried onion chips, soft boiled egg, sherry dressing A4 VR Meat for Main Dishes
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Yakushima seafood and vegetable ajillo, soft shell prawn, calamari, deep-fried flying fish paste ‘Boeuf aux Carrottes' Nakayama Premium beef round stewed with white wine, roasted carrot, puree of currot
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Sliced Satsuma chicken breast, sliced onion and leaf vegetable, onion and chicken liver paste Roasted persian lamb, couscous, sankara yuzu pepper
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Nakayama premium beef carpaccio, mushroom dressing salad Confited "Kohfuku'pork, crispy fried scallion, pork broth and scallion oil
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Yakushima vegetable terrine, three flavor puree (green peas, cachew nuts and sherry vineger) s WEREZMDNXZY)VT, ¥ 77 DF)
Paclla of baby squid and "asari* clams, saffron flavor
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Boilled white asparagus, grilled Yakushima prawn, asperagus puree, sankara bottarga, Arugula and prosciutto crudo IN—Z X 77 NAERZTA TV, EAENIE
Seasonal vegetables and pie stick of butterbur shoot, Bagna cauda sauce, hybiscus broth, salt from Yakushima
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Soup of the day edt4 VN V— MRYSYTNaNT” ERET<HERZC
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* $ BND/NR ¥ "Vegetable Korma' Northen Indian curry, mixed purple rice and glutinous rice, sesami oil from Kikaijima-island

Pasta of the day



